[image: ]
Try our fancy Cocktail of the week!

SUGGESTIES:

1X6 Platte Zeeuwse oesters 4/0 €36
-----
Hazenpaté van de Chef €22
-----
Croquettes Ris de Veau , sauce Tartare 2st €25
-----
Hazenrug “Arlequin” en wintergarnituur €39
-----
Succes au Grand Marnier €15

BEEFBAR SELECTION:
Holstein “Dark red” Ribeye selection €52pp

Ribstuk “Zwin Polderkoe” eigen kweek €49pp

Zesrib “Rubia Gallega” zuiver ras €58pp

WIJNSUGGESTIES:
Wit: “Cigalus” Gerard Bertrand, France Chardonnay €80
Wit: Lafóa, Italië Sauvignon Blanc €95

Rood: Hugel Pinot Noir Alsace €55
Rood: Saumur-Champigny 2022 France €50
Rood: Château du Trignon Vacqueyras 2016 €60

Rood: Kanonkop Stellenbosch Zuid-Afrika €105
Rood: Ramos Pinto “Duas Quintas Reserva” 2021, Douro €85
Rood: Gaël Petit Tavel “La Combe des Rieu” 2021 Côte Du Rhone €80
Rood: Chât. La Marzelle 2020 Grand Cru, France, Merlot, Cab. Sauv. & Petit Verdot €120
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